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No Compound RI Rt (min) Relative peak area (%0)
1 a-Thujene 924 1.533 0.1532
2 a-Pinene 932 4.232 3.933
3 3-Octanone 984 5.620 3.203
4 Myrcene 988 6.527 1.202
5 a-Terpinene 1014 6.849 10.87
6 p-Cymene 1020 7.931 3.239
7 y-Terprinene 1054 13.060 0.4015
8 linalool 1095 15.422 0.5058
9 Carvacrol methyl ether 1241 17.863 0.9719
10 Thymol 1289 18.363 26.93
11 Carvacrol 1298 18.776 4222
12 Eugenol 1361 23.088 1.268
13 Carvacrol acetate 1370 29.882 2.846
14 B-Caryophyllene 1417 40.757 2.253
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Abstract

Introduction: Nowadays essential oils are considered as substitutes for synthetic additives in
food products. Since the lipid oxidation is the main chemical process affecting mayonnaise
deterioration, in this research, the antioxidant activity of essential oil of thyme (Zataria
multiflora boiss) was determined for oxidative stability of treated mayonnaise (homogenized)
during 6 months of storage.

Materials and Methods: The antioxidant activities of the essential oil of thyme (0-150 pg/g)
were investigated by DPPH method. The efficiency of this essential oil (144.4 pg/g) as a
natural antioxidant in mayonnaise was studied by peroxide, anisidine, totox and thiobarbituric
acid values.

Results: GC analysis of the essential oil resulted in the identification of forty compounds.
The essential oil characterized by a high number of monoterpenes such as thymol and
carvacrol. Regarding anti-oxidation, the investigated essential oil strongly reduced the DPPH
radical (ICso=144.4 pg/ml). This study confirms that the essential oil of thyme possessed
antioxidant properties in vitro. The results showed that the treatments containing essential oil
and TBHQ significantly reduced the oxidation (p<0.05), while the control sample was
oxidized faster. The essential oil had a significant effect on taste, odor and overall acceptance,
but no significant difference was observed in color and texture.

Conclusion: The results of the present experiments suggest that essential oil of thyme
(Zataria multiflora boiss) can be used as a source of natural antioxidant for the application in
food industries to prevent lipid oxidation particularly lipid-containing foods such as
mayonnaise. Therefore, it can use as a natural antioxidant and flavoring compound in foods
such as mayonnaise.

Keywords: Antioxidant Activity; Essential Oil; Mayonnaise; Thyme (Zataria multifora boiss).

* Corresponding Author: as.ahmadil7@gmail.com

T 'ON /8T '[OA/ T20Z JSIUIAA / UoILINN %9 ABojouyda | pooS

3¢ 37(P 6 arrie | Comm@ iy L /) wdre [ oy


mailto:%20f.salehi@basu.ac.ir



